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FIG. 3B 



Column: Supelcosil LC-SI 4.6mm X 250mm, 5mm 
Detector: FLD, Ex=276 Em=316 
Column Temperolure: 37**C 

Mobile Phose: A-Methyfene Chloride B-Methonol C-50/50 H2O/HOAC 
Flow Rote: 1 ml/min 
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Column: Supelcosil LC~SI 4.6mm X 250mm, 5mm 
Detector: FLD, Ex=276 Em=316 
Column Temperolure: 37°C 

Mobile Phose: A- Methylene Chloride B-Methonol 
Flow Role: 1 ml/min 
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